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Sea Bass with Peas

Serves 4

Psst…come close…a little closer... not that close I can smell the hummus you ate.  Ok, that’s good, this recipe is very healthy but that’s our secret.  Oh, and with a simple salad and a piece of crusty bread you just made the entire dinner.  If you tell anyone, you will sleep with the fishes and I make that happen. 

Ingredients

3 Cloves garlic; chopped 

¼ cup of Olive oil 

2 large Yellow Onions; chopped 

2 – 9 ounce packages of frozen peas thawed 
4 tablespoon your favorite Tomato sauce or you could use Metro’s Homemade Marinara Sauce; available at Metropolitan Seafood & Gourmet…Nice Plug Fish Man!
Salt and pepper 

2 tablespoon Parsley finely chopped 
¼ cup water

¼ cup White wine 
1 ½ to 2 pounds of Domestic Sea Bass; you could also use with great Success, Snapper, Tilapia, or even Catfish
2 tablespoons Basil chopped 
How it’s done 
Heat a Chicken Fryer pan (a frying pan with high straight sides) to a medium heat and add olive oil.  Next add garlic and stir until the garlic is just tan then add onions and sauté till translucent without browning.  Add the peas, tomato sauce, water and salt and pepper. Simmer together for about 20 minutes, stirring occasionally. Stir in the parsley. Lightly season both sides of your fish with salt and pepper.  Next, add wine to pan and lay the Sea Bass Fillets on top bring to a very gentle simmer, cover and cook for 10 to 12 minutes, turning the slices of fish once, until they are cooked through. Sprinkle with Basil leaves and serve. If you are feeling guilty about how easy dinner was to make why don’t blow there minds and make some brownies and don’t forget to call me over. 
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